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Wok-baked Chicken wﬂh Abalones
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i1 3r T é Eick i 1ol ! Drganic Taiwanese hlck bean soy souce 4 P
Fﬁl;rg ?gi 5i:h$ ;mr :am : Thenjiong vinegar MIEmEMA 48 N 4 BEEE 12BE South African obalone 4 Shoflst 4 dloves Spiry bake mix  1/2 thep
T 15 E[-‘a Tl Sesam il ® i M 148 =1 1258 Chicken 1 Spring oion | sholk Cermstorch /2t
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Shnedtions 4. MENG THOEH-H - §H EE8F BRASRONE  AlSesl  SEN RS IET -

. Peal, rinse and dhop the gariicand shallot. Rinse ond chop the parsley. 4 o : . =

e b R e R e T kK T ol R 5 it e 1. Me o gt of h mariode wll, Rinse and iy the hicen. Gt e and o the . Wi wll. Al 1 of ol Wi wel o marioeefor f ot 1/2 o,
Bessrphimestamkin e brin e o : g:::dﬁ Ii::::dw}nm fh ::nm:s:;;.“ ond parsley ond oul into sechions. Peel and rinse the ginger and dice.
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SN ko S MR D e Wl o RO o egprc v Sk D oo o 4, Fondry the ohalones vasil brown. Add sond ginger, ginger, gerfic ond shallo! oad sfir fry. Put in the chicken and brown both sides. Pul on the lid ond teok over medium heat for & minuses. Pt in the
S EHORETEAEN - speing onion and parsley and mix well
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Tips: You moy odjust the omesn! of peppercorms used ot per your preference. [ips: The oholones will releose juicas when you pan fry them w there s no meed fo odd wafer when cooking this dish.
Those whea like spicy feod may ekio add chill oil,
Ungsed peppercen-infsed soy souce mery be stored in @ gloss jor.
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Diractigas Diredions
1. Kinse ond slice the peek. Marinate with o lite salt for 1,2 howr, 1. Rinsa the Chinese yom, Job's tears, rica beans ond hyadiath beans. Sok for 1,/2 hour.
2. Rinse e daylilies ond soak for 1,2 howr, 2. Rinse and habve the Chinese dates. Risns the goji berries.
3. Kinse ond dice the tofu. 3. Put oll ingrediests, except the goji bervies, in o pot with 5 bowls of water, Bring o beil over high heat befers turning ko meedive low heot and confines te coak fer | beet, Turn off the heal. A2d the rinsed
4. Fried both side of the aggs. Add the shredded ginger ond & bowls of hot water. Bring bo boil. Pul in the park ond confinue te cosk for obeut 20 mimutes uatil the soup furns milky white. Add the o] beries end keap the lid on for 5 minutes,
darlilies ond sohe and continue o took far another 10 minutes. Sesson with sall,
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Tips: Use dried derplifies which are mol peocessed with sulfur dicxide fo avold ghving o sour oste 1o the soup Tigs: It s impertast 1o ca the goji bervies for their full banafits.
When the Chinese dotes are soffened, press them with o foblespoon 1o squeeze out their flavour,
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